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This article shows how to get the new product named “Ghiveci quickly preparation”.  
Beforehand describe raw material (vegetables intermediate moisture) of which is getting 
the product and his salvaging. Raw material present vegetable moisture intermediate, drying 
method convection to 20-25% and activity water 0,6-0,7. 
Ghiveci (product final)– represent mixed vegetables intermediate moisture and is used 
like second dish. 
Presentation and preparation of this product is described in tables below. This new 
product is the firs-class quality.  
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